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READY IN CALORIES

©

347 kcal

Ingredients

I:‘ 0.3 tsp baking soda

I:‘ 12 servings clear honey

I:‘ 2 large eggs beaten

I:‘ 0.8 cup granulated sugar

I:‘ 12.5 oz half and half with 1drop mint green paste food coloring green
I:‘ 10 oreo cookies

I:‘ 1 cup pastry flour white all-purpose

I:‘ 0.3 tsp salt

I:‘ 1.8 oz bittersweet chocolate
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|:| 0.7 cup semisweet chocolate chips mini
|:| 6 tsp cream sour
|:| 5 tbsp butter unsalted softened

|:| 0.5 tsp vanilla extract pure

|:| 2 tbsp water

Equipment
bowl

sauce pan
oven

knife

wire rack
hand mixer
toothpicks
microwave
muffin liners

muffin tray
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Directions
|:| The day before, make the hands.

|:| Roll the green Half and Half into 12 balls and then roll and press one end of each ball to thin it
out into a cylinder shape. Flatten the rounded end so that the piece of frosting vaguely
resembles a Ping-Pong paddle.

|:| Using a craft knife, make one cut on one side of the flattened area to make a thumb. Pull it out
to the side. Make a second cut in the middle of the remaining rounded portion, and a third

and fourth cut on either side to create 4 fingers.

|:| Pull and mold the tips of the fingers to make them slightly pointed. Using a toothpick, score 3
lines into each finger to create joints. This will be the palm side of the hand. On the reverse
side, use the toothpick to indent a fingernail shape at the end of each finger.
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Bend the fingers up from the palm to resemble a claw. Prop the hand against a verticalsurface

so that it dries in the claw shape. Make another 11 hands in the same way and let dryovernight.

Preheat the oven to 350°F. Line a 12-hole muffin pan with 12 cupcake liners. Crush the Oreo
cookies into 1/4-inch pieces. Spoon 1 tablespoon spoon into each liner, reserving the

remaining pieces.

Melt the chocolate in a microwave oven on low, stirring every 15 seconds, or in a heatproof

bowl set over a saucepan of gently simmering water, stirring occasionally.
Remove from the heat and let cool. Sift the flour, baking soda, and salt together and set aside.

Put the butter and sugar in a large bowl and, using an electric mixer, beat together until pale
and fluffy. Blend in the melted chocolate and then gradually beat in the eggs and mix well
together.

Mix in the vanilla extract and sour cream.

Add half the flour mixture and blend in, then mix in the water and remaining flour mixture until

incorporated.
Spoon half the batter into the paper liners and spread over the cookies.
Add 1 heaping teaspoon of chocolate chips to each.

Add the remaining batter and sprinkle the remaining chocolate chips and cookie pieces over

the tops.

Bake for about 25 minutes, turning once halfway through baking, until well risen and firm to
the touch.

Transfer to a wire rack and let cool.

When the cupcakes are cool, spread or pipe the Dark Chocolate Ganache on top of each

cupcake.

Mix together most of the chocolate cookie crumbs and all of the chocolate chips in a dish and

dip the top of each cupcake into the mixture to create graveyard earth.

Push a toothpick into the wrist end of each hand and press into the earth to anchor it. To
enhance the effect of the hand rising from the grave, paint clear piping gel in different places
on the hand and at the base, and sprinkle the remaining chocolate cookie crumbs on the gel

so that it sticks. Finish by adding a Fly.

From Zombie Cupcakes: From the grave to the table with 16 cupcake corpses by Zilly Rosen,
(C) © 2011 Andrews McMeel Publishing, LLC

Nutrition Facts



I prOTEIN 5.61% [ FAT 46.02% CARBS 48.37%

Properties
Glycemic Index:10.2, Glycemic Load:11.73, Inflammation Score:-4, Nutrition Score:8.3995652665263%

Nutrients (% of daily need)

Calories: 347.33kcal (17.37%), Fat: 18.19g (27.99%), Saturated Fat: 9.99g (62.45%), Carbohydrates: 43.02g (14.34%),
Net Carbohydrates: 40.26g (14.64%), Sugar: 30.02g (33.36%), Cholesterol: 56.27mg (18.76%), Sodium: 147.06mg
(6.39%), Alcohol: 0.06g (100%), Alcohol %: 0.07% (100%), Caffeine: 15.36mg (5.12%), Protein: 4.99g (9.99%),
Manganese: 0.71mg (35.66%), Selenium: 11.92ug (17.03%), Iron: 2.86mg (15.9%), Copper: 0.3mg (15.2%),
Phosphorus: 137.71mg (13.77%), Magnesium: 53.27mg (13.32%), Fiber: 2.76g (11.02%), Vitamin B2: 0.15mg (9.1%), Zinc:
1.04mg (6.96%), Vitamin A: 319.6IU (6.39%), Potassium: 216.23mg (6.18%), Vitamin B1: 0.09mg (5.89%), Calcium:
56.59mg (5.66%), Vitamin E: 0.73mg (4.84%), Vitamin K: 5.03ug (4.79%), Vitamin B3: 0.95mg (4.76%), Vitamin B6:
0.08mg (4.03%), Folate: 15.74ug (3.94%), Vitamin B5: 0.37mg (3.73%), Vitamin B12: 0.18ug (2.93%), Vitamin D:
0.26pg (1.7%)



